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1. Define the following terms: (5 items, 4 points each)
(1) sufu
(2) probiotics and prebiotics
(3) preservatives
(4) hops
(5) rennet : ,
2. What are endotoxins and exotoxins? List three foodborne pathogens Which
produce the toxin of each one. (15 points)
3. Describe the sampling and preparative steps to determine the aerobic plate count
of the following saihples. (15 points) '
(1) meat balls stored at -20°C.
(2) surface of the table.
(3) butter stored at room temperature.
List factors affecting the growth of microorganisms in foods. (10 points)
Describe the microbial factors that affect antimicrobial activity. (10 points)
List the factors affecting food spoilage. (10 points)
How does fert-Butylhydroquinone (TBHQ) affect microbial growth? (5 pomts)
Define and explain the following terms. (3 items, 5 points each) -
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(1) microbial spoilage (2) food poisoning (3) microbial inactivation
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